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(1) or (2) above, i.e., segregated, reprocessed, and retested or dis-
posed of. In addition, eight 100-g samples are collected from product
manufactured on each of two days immediately preceding the day(s)
in which the positive product was noted and this rate of sampling
and testing is also performed on each day's production made sub-
sequent to the day(s) having a positive product test until the plant
effects a complete cleanup of its drying facilities. This procedure
would represent a sampling plan of n = 32, a plan comparable in
stringency to that recommended by the Salmonella committee.

If, in connection with a quarterly survey, more than one of the three
finished product samples are positive, then verification testing (as outlined
above) is not permitted. Positive lots are reconstituted and repasteurized
or disposed of in a manner that poses no threat to human or animal health.
The plant manager is requested to furnish a list of production back to at
least two days prior to the positive lot and up to the time of special cleanup.
The list should show the date of manufacture, lot number, number of
containers in each lot, and the present location of the product. "Because
of possible serious contamination, the product should be recalled from
distribution channels and held for sampling and testing for Salmonella."
In this connection eight samples are drawn from each day's production
held from distribution. If all eight test results on a day's production are
negative, that product may be released for use or distribution. If a positive
test is obtained on product for any day, all the product for that day shall
be disposed of in such a manner so as to pose no health problem to humans
or animals. This subcommittee believes that the actions taken subsequent
to the detection of positive lots at time of quarterly surveillance sampling
are adequate for the purposes intended.

The effectiveness of cleanup (required as part of one of the three options
indicated above) is determined on the basis of tests made on product
manufactured subsequent to cleanup. Sampling involves the collection of
eight 100-g samples on each of three production days immediately fol-
lowing the cleanup (n = 32). In this instance, if a lot is declared positive,
there is no option for verification testing; management must dispose of
the product "in such a manner as to pose no health problem to humans
or animals" or reprocess the lot and again test it for Salmonella. Fur-
thermore, three environmental samples are taken presumably on each post-
cleanup production day.

The environmental sampling program is an integral part of the USDA
Salmonella Surveillance Program. Concomitant collection of environ-
mental samples at the time quarterly finished-product samples are taken
materially strengthens the program. Experience has taught that if a Sal-